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A Study on the Menu Patterns of Residents in Kangbukgu(Il)
—Compared by the Sex, Age and Health Risk -

In-Young Hur," Hyun-Kyung Moon
Department of Food and Nutrition, Dankook University, Seoul, Korea

ABSTRACT

The purpose of this study was to find the specific character of menu patterns by sex, age and health risk of subjects for the
basic data of a nutrition education program. The dietary intake of the subjects was investigated by the 24-hour recall method.
Subjects consisted of male 94, female 394, total 488. To analyze patterns, dishes were classified into major staple foods ; kimchi,
soup and side dishes and also classified into 24 categories by the cooking method. For the men, a frequently served pattern was
cooked rice + soup + kimchi. For the women, the pattern was also cooked rice + soup + kimchi. For the 20 - 49 year olds
and the 50 - 64 year olds, frequently served patterns were cooked rice + soup + kimchi > noodle + kimchi. For the 65 -74
year olds, those patterns were cooked rice + stew > cooked rice + kimchi. For the normal group and the risk group, the
frequently served pattern was cooked rice + soup + kimchi. The most used menu pattern by the number of dishes was cooked
rice + soup + kimchi in the male, female, normal group and risk group. For the 20 — 49 year olds, the pattern was cooked rice
+ soup + kimchi and noodle + kimchi. For the 50 — 64 year olds, it was cooked rice + soup + kimchi. For the 65 — 74 years
old, it was cooked rice + stew. The result of analyzing patterns for the most used main staple food was cooked rice in all groups.
The results of analyzing pattemns, with those considered basic food, cooked rice, soup and stew, showed that frequently served
patterns were cooked rice + soup > cooked rice > cooked rice + stew in all groups. With these results, we can summarize
that the menu patterns of people in Kangbukgu was the younger, the more non-traditional. Also, the normal group had more
various patterns than those of the risk group. Thus, we need further research about menu patterns to provide adequate nutrition
education. (Korean J Community Nutrition 6(5) : 809~818, 2001)
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Table 1. An abbreviated word list of dish classes by the cooking

method used in the analysis

Dish class

An abbreviated word

Cooked rice(453)
Bakeries and confectioneries(®§-#-)

Noodles and Mandu(Noodle 2 w+5+3)

Gruels(E#)

Soup and hot soup(= 2 €7)
Stew and casserole(¥) 7))
Steamed foods(® &)

Grilled foods(-0]5)

Pan-fried foods(Pan-fried food 2 2X#

Stir-fried foods(¥-&-57)

Braised foods(Z¥ %)

Fried foods(¥]4%)

Seasoned vegetables

(Seasoned vegetable @ T3 57)

Kimchies(3 X 5)

Raw fishes(3]+)

Salt-fermented foods(x 27 )
Seasoned-fermented foods(*do}A 7)
Seasonings(%Fd )

Milk and dairy product$-§ 2 FAF)

Beverages(2- &)
Fruits(z} Y &)

Raw vegetables and uncooked foods

@Az 2 BNE)
Rice cakes(®F)
Other(7|€}5%)

Cooked rice
Bread
Noodle
Gruel

Soup

Stew
Steamed food
Grilled food
Pan-fried food
Stir-fried food
Braised food
Fried food

Seasoned vegetable

Kimchi

Raw fish
Salt-fermented food
Seasoned-fermented food
Seasoning

Milk

Beverage

Fruit

Uncooked food

Rice cake
Other

4. NN

E7= SAS package program, EXCEL Program$
olgslgor, dutd EAF A4Fe] JF L £¥ 9 A
¥ AR FoXS ttest} X -testZ o= 0.055FA
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HAT

ol

S &

1. 2 54

ZAL gk A 947, 993 394, F 48882 74

Table 2. Classification of the normal and the risk group for subjects

Obesity(by BMI) Blood pressure  Classification N(%)
| E t 3(0.
Under weight N‘orma ).(cep (0.6)
Risk Risk 1(0.2)
Normal Normal 162(33.5)
Normal .
Risk Risk 103(21.3)
. Normal Except 82(16.9)
Over weight ) .
Risk Risk 104(21.5)
Obesity Normal Rfsk 6(1.2)
Risk Risk 23( 4.8)

Table 3. General characteristic of the subjects

Hed, A3 EXE BY 20~4947} 37.71%, 50~6447F
55.9%, 65~T4:17} 6.4%E AAFCE A2 Gx7t Hit
1674 cm, 97 B 1549 cm@ed, A5 3 - vt 74
Z} A 70.2 kg 59.7 kgl A2 Jelgy BMIE & - |
Z¥zy 950 + 2.5, 249 + 33900 A3 s 99
o] EE o]gsl] 7% WHRS 9 -1 24209+ 0.0, 0.8
+ 0.10]th. WHO2] 7]&el 9|3t BMIol| w2 u]vhyg
= 19 54.8%7F AAF, 6.0%7) HIRE, 38.4%7) AF,

Male Female Total
Age"
2049 yrs 24(25.5%) 160(40.6%) 184( 37.7%)
5064 yrs 62(66.0%) 211(53.6%) 273( 55.9%)
65-74 yrs 8( 8.5%) 23( 5.8%) 31( 6.4%)
Total 94(19.3%) 394(80.7%) 488(100.0%)
Height(cm)” 1674+ 56 1549+ 52 1573+ 7.2
Weight(kg) 702+ 85 597+ 78 617+ 9.0
BMI , 250+ 25 249+ 33 249+ 32
(body mass index)
WHR 09+ 00 08+ 0.1 0.8 + 0.1

(waist hip ratio)

Systolic blood
pressure(mmHg)

Diastolic bloed
pressure(mmHg)

Total 94(19.4%)

1) Unit = Number of subjects(%)
2) Values are Mean + SD{(Number of subjects)

0.8%7} AAF Aoz et 57 4L 129.6
+ 21.0 mmHg, °]¢7] E¢& 79.2 + 13.3 mmHgol 3}
on gAAE] d& WHO7IER 9} vl d o) FARS
2539, 18 AFT-E 231l tHTable 3).

2. TN QYR NS

AAE Fe dotrr] s shF AL A, o7
3, A4 HIEE FARI dd, 494, A3 AT
HE v BMENT A sHF AAF BE BY dAke
83.0%. SARH= 81.7%7} 87 33 ol AXE st Aoz
Uehd gzt fo3 Aole ey FA7E ote &
7 33 2 o] Bol 8 S-S ¢ o U 1998d=
FRNA% - FE2RAL ZAH(RAEAT 1999)00 4 F2 81.4%,
o2} 73.2%7} 317 33 HAkske Aol HlE 2 AP
Aol &, W 2F o A vehde 23S By, 35
2 g B GA7E 4L A9 A g Aee
27.5%1d ¥8f A= 10.7% 2 AT G R A&

1327 £19.0 128.8 +£21.4 1296 + 2l1 .0
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390(80.6%) 484(100.0%)
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Table 4. Distribution of the subjects by dietary habits New UERY O dEFEG AN A7 HES 4 T UAL
Male Female Total 3% 74 345 B9 50~64417F b2 dEznr 744
Frequency of meals per day A7t goken g4ou oA M E WE 654 o]Ato]
2 times 14(14.9) 68(17.3) 82( 16.9) QA o4 "7} M =7 Vet 20~49417} 1
3 times 78(83.0) 321(81.7) 399( 81.9) _
4-6 times 2(2.1) 410 6( 1.2) chEo2 g/ verstowt freld Hol= s
Frequency of snacks per day*™*” A7 9L A4 A4S vusfEd ZITS
Over 3 times 7077y 550141)  62(12.9) 86.3%. VT2 80.2%7F 3T 33 AAE FE A=
1-2 times 4044.0)  175(44.8)  215( 44.6) Ueht Aaate] YT 8 33] AALE e 797t
Under 1 time 19(09)  119304)  138(286) woo of & QoL 3% 744 R4t ANTHT 9BT
Almost n::vder 23)(27.5) 42(107)  67(13.9) o] o Egton 9laolu sja MEt AgFel JPPH
Frequency of dining-out** -
Over 2 times per  4( 4.3) 4(1.0) 8( 1.6) o o] A debet freld Aol A
1 time per day 23(24.7) 26(6.6) 49( 10.1) 3. M5 IH
Over 1 time per 27(29.0) 125(31.7) 152( 31.2)
Over 1 time per  21(22.6)  144(36.6)  165( 33.9) 1) FAlo] ¥g
Almost never 18(19.4) 95(24.1) 113( 23.2) ZAR AR F2] 0] FE S golr ) g3 HAS A€
1T)0Itta\‘~as significantly dlffere::e“t?y?'s)ex **394;827(; 001 428(1()?‘..)0;62 @ 7ol sl FAE W EEWF, SF 52 e
2) It was significantly difference by sex. #++ : p < 0.001, x* = 34.772 o] 2w B3k}
Table 5. Frequently served main dish by sex N(%)
Male Female Total
Rank
Menu patterns Menu patterns Menu patterns
1 Cooked rice 193(74.5) Cooked rice 836(77.9) Cooked rice 1029(77.3)
2 Noodle 32(12.4) Noodle 95( 8.9) Noodle 127( 9.5)
3 Cooked rice + Noodle 5(1.9) Bread 34( 3.2) Bread 38( 2.9)
4 Bread 4( 1.5) Gruel 18( 1.7) Cooked rice + Noodle 21( 1.6}
5 Cooked rice + Bread 3(1.2) Cooked rice + Noadle 16( 1.5) Gruel 20( 1.5)
6 Gruel 2( 0.8 Cooked rice + Gruel 4(04) Cooked rice + Gruel 5( 0.4)
7 Cooked rice + Gruel 1( 0.4) Cooked rice + Bread 1( 0.1) Cooked rice 4 Bread 4(0.3)
Table 6. Frequently served main dish by age N(%)
Rank 20-49 yrs 50- 64 yrs 65-74 yrs
Menu patterns Menu patterns Menu patterns
1 Cooked rice 367(73.7) Cooked rice 602(79.6) Cooked rice 60(76.9)
2 Noodle 51(10.2) Noodle 73(9.7) Noodle 3(3.9)
3 Bread 21( 4.2) Bread 15( 2.0) Cooked rice + Noodle 3(3.9)
4 Cooked rice + Noodle 9( 1.8) Gruel 15( 2.0) Bread 2( 2.6)
5 Gruel 5( 1.0) Cooked rice + Noodle 9( 1.2) Cooked rice + Gruel 1(1.3)
6 Cooked rice + Bread 3( 0.6) Cooked rice + Gruel 3(04) Gruel 0( 0.0)
7 Cooked rice + Gruel 1(0.2) Cooked rice + Bread 1( 0.1) Cooked rice + Bread 0( 0.0
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Table 7. Frequently served main dish between the normal and the risk groups N(%)
Rank Normal group(N = 162) Risk group(N = 237)
Menu patterns Menu patterns
1 Cooked rice 339(76.5) Cooked rice 510(78.7)
2 Noodle 42( 9.5) Noodle 62( 9.6)
3 Bread 19( 4.3) Bread 14( 2.2)
4 Cooked rice + Noodle 6( 1.4) Gruel 8(1.2)
5 Gruel 4(0.9) Cooked rice + Noodle 3(0.5)
6 Cooked rice + Gruel 2( 0.5) Cooked rice + Bread 3( 0.5
7 Cooked rice + Bread 1(0.2) Cooked rice + Gruel 2( 0.3)
Table 8. Frequency of menu patterns on the basic dish by sex N(%)
Male Female Total
Rank
Menu patterns Menu patterns Menu patterns
1 Cooked rice + Soup 94(36.3) Cooked rice + Soup 372(34.7) Cooked rice + Soup 466(35.0)
2 Cooked rice + Stew 60(23.2) Cooked rice 271(25.3) Cooked rice 314(23.6)
3 Cooked rice 43(16.6) Cooked rice 4 Stew 198(18.5) Cooked rice + Stew 258(19.4)
4 Cooked rice + Soup + Stew 3(1.2) Cooked rice + Soup + Stew  15( 1.4) Cooked rice + Soup + Stew  18( 1.4)
5 Soup 3(1.2) Soup 12( 1.2) Soup 15( 1.1)
Table 9. Frequency of menu patterns on the basic dish by age N{%)
Rank 20-49 yrs 50-64 yrs 65—_74 yrs
Menu patterns Menu patterns Menu patterns
1 Cooked rice + Soup 150(30.1) Cooked rice + Soup 290(38.4) Cooked rice + Soup 26(33.3)
2 Cooked rice 129(25.9) Cooked rice 169(22.4) Cooked rice + Stew 20(25.6)
3 Cooked rice + Stew 94(18.9) Cooked rice + Stew 144(19.1) Cooked rice 16(20.5)
4 Soup 11( 2.2) Cooked rice + Soup + Stew 12( 1.6) Cooked rice + Soup + Stew 1(1.3)
5 Cooked rice + Soup + Stew 5( 1.0) Soup 3( 0.4) Soup 1(1.3)
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Table 10. Frequency of menu patterns on the basic dish between the normal and the risk groups N(%)
Rank Normal group(N = 162) Risk group(N = 237)
Menu patterns Menu patterns

1 Cooked rice + Soup 155(35.0) Cooked rice + Soup 238(36.7)

2 Cooked rice 103(23.3) Cooked rice 147(22.7)

3 Cooked rice + Stew 83(18.7) Cooked rice + Stew 127(19.6)

4 Soup 6( 1.4) Stew 9( 1.4)

5 Cooked rice + Soup + Stew 5(1.1) Soup 7(1.1)

Table 11. Frequently served menu patterns by the sex(menu patterns by the number of dish) N(%)
Rank Male Female
Menu patterns Menu patterns

1 Cooked rice + Soup + Kimchi + Two side 21(8.1)  Cooked rice + Soup + Kimchi 4+ One side dish 93(8.7)
2 Cooked rice + Stew + Kimchi + Two side 15(5.8)  Cooked rice + Soup + Kimchi + Two side dishes 74(6.9)
3 Cooked rice + Soup + Kimchi 14(5.4) Cooked rice + Kimchi + One side dish 56(5.2)
4 Cooked rice + Soup + Kimchi + One side dish 14(5.4)  Cooked rice + Soup + Kimchi 52(4.9)
5 Noodle + Kimchi 13(5.0) Noodle + Kimchi 37(3.5)
6 Cooked rice + Stew + Kimchi + One side dish 12(4.6)  Cooked rice + Kimchi 36(3.4)
7 Cooked rice + Soup + Kimchi + Three side 9(3.5)  Cooked rice+Stew+Kimchi+One side dish 36(3.4)
8 Cooked rice+Kimchi+Two side dishes 8(3.1)  Cooked rice+Kimchi+Two side dishes 34(3.2)
9 Cooked rice+Stew+Kimchi+Three side dishes 8(3.1)  Cooked rice+Soup+Kimchi+Three side dishes 333.1)
10 Noodle 6(2.3)  Cooked rice+stew+Kimchi+Two side dishes 31(2.9)
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Table 13. Frequently served menu patterns between the normal and the risk groups(menu patterns by the number of dish) N(%)
Rank Normal group(N = 162) Risk group(N = 237)
Menu patterns Menu patterns
1 Cooked rice + Soup + Kimchi + Two side dishes 38(8.6) Cooked rice + Soup + Kimchi + One side dish 61(9.4)
2 Cooked rice + Soup + Kimchi + One side dish 29(6.5) Cooked -ice + Soup + Kimchi + Two side dishes 48(7.4)
3 Cooked rice + Soup + Kimchi 22(5.0) Cooked rice + Soup + Kimchi 35(5.4)
4 Cooked rice + Kimchi + One side dish 21(4.7)  Noodle + Kimchi 28(4.3)
5  Cooked rice + Soup + Kimchi + Three side dishes  17(3.8) Cooked rice + Kimchi 28(4.3)
6 Cooked rice + Stew + Kimchi + One side dish 17(3.8)  Cooked rice + Stew+Kimchi + Two side dishes 28(4.3)
7 Cooked rice + Kimchi + Two side dishes 14(3.2) Cooked rice + Kimchi + One side dish 27(4.2)
8 Noodle + Kimchi 13(2.9) Cooked rice + Kimchi + Two side dishes 22(3.4)
9 Cooked rice + Kimchi + Three side dishes 11(2.5) Cooked rice + Stew + Kimchi + One side dish 213.2)
10 Cooked rice + Soup + Kimchi + Four side dishes 10(2.3) Cooked rice + Soup + Kimchi + Three side dishes  15(2.3)
Table 14. Frequently served menu patterns by sex(menu patterns by the kind of dish) N(%)
Rank Male Female
Menu patterns Menu patterns
1 Cooked rice 4+ Soup + Kimchi 14(5.4) Cooked rice + Soup + Kimchi 52(4.9)
2 Noodle + Kimchi 13(5.0) Noodle + Kimchi 37(3.5)
3 Noodle 6(2.3) Cooked rice + Soup + Two dishes of kimchi  36(3.4)
4 Cooked rice + Soup 6(2.3) Cooked rice + Kimchi 36(3.4)
5  Cooked rice + Soup + Grilled food + Two dishes of kimchi 6(2.3) Cooked rice + Stew 26(2.4)
6  Cooked rice + Kimchi 6(2.3) Cooked rice + Stew -+ Kimchi 23(2.1)
7 Cooked rice + Soup + Two dishes of kimchi 5(1.9) Cooked rice + Grilled food + Kimchi 22(2.1)
8  Cooked rice + Stew + Kimchi 5(1.9) Cooked rice + Soup + Grilled food + Kimchi  22(2.1)
9  Cooked rice + Soup + Grilled food + Kimchi 4(1.5) Cooked rice + Soup 17(1.6)
10 Cooked rice + Stew + Grilled food + Seasoned vegetable + Kimchi  4(1.5) Cooked rice 14(1.3)
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Table 15. Frequently served menu patterns by age(menu patterns by the kind of dish) N(%)
20-49 yrs 50-64 yrs 65—74 yrs
Rank
Menu patterns Menu patterns Menu patterns
1 Noodle + Kimchi 21(4.6) Cooked rice + Soup + Kimchi 44(6.1) Cooked rice + Stew 6(8.6)
2 Cooked rice + Soup + Kimchi 21(4.6) Noodle + Kimchi 29(4.0) Cooked rice + Soup 3(4.3)
3 Cooked rice + Stew - Kimchi 166.5) Cookz.ed rice + Soup + Two dishes 29(4.0) Cooked rice + .Soup + Grilled 34.3)
of kimchi food + Kimchi
4 Cioﬁigf.e + Gilled food 13(2.8) Cooked rice + Kimchi 28(3.9) Cooked rice + Kimchi 3(4.3)
Cooked rice + Stew + Grilled +
5 Cooked rice + Kimchi 1124y Cooked rice + Soup + Griled g, ) Two dishes of seasoned vegetable 5, 5
food + Kimchi + Two dishes of kimchi +
Salt-fermemted food
6 C:f"tfﬁc:ice + Soup + Two dishes 5 ) g0ked rice + Soup 15(2.1) Cooked rice + Grilled food 22.9)
7 Cookf:d nFe + Stew + Two dishes 102.2) Noodle 1301.8) Cooked rice + Soup + Grilled 22.9)
of kimchi food
Cooked rice + Soup + Grilled food
8 Cooked rice + Stew 8(1.8) Cooked rice + Stew 12(1.7) 4 Pan-fried food + Two dishes of 2(2.9)
kimchi + Salt-fermemted food
9 Cooked rice + 'Soup! + Seasoned 7(1.5) Cooked rice + Stew + Kimchi 1207) Cook(.ad ruFe + Soup + Two dishes 22.9)
vegetable + Kimchi of kimchi
jo Cooked rice + Seasoned vegetable | o Lo rice 4 Grilled food + Kimchi 11(1.5) C°0ked rice + Seasoning + 2(2.9)
+ Kimchi Uncooked food
Table 16. Frequently served menu patterns between the normal and the risk groups(menu patterns by the kind of dish) N(%)
Rank Normal group(N = 162) Risk group(N = 237)
an
Menu patterns Menu patterns
1 Cooked rice + Soup + Kimchi 22(5.0) Cooked rice + Soup + Kimchi 35(5.4)
2 Noodle + Kimchi 13(2.9) Noodle + Kimchi 28(4.3)
3 Cooked rice + Grilled food + Kimchi 10(2.3) Cooked rice + Kimchi 28(4.3)
4 Cooked rice + Soup 9(2.0) Cooked rice + Soup + Two dishes of kimchi  27(4.2)
5  Cooked rice + Kimchi 9(2.0) Cooked rice + Soup + Grilled food + Kimchi 19(2.9)
6  Cooked rice + Stew + Kimchi 9(2.0) Cooked rice + Stew 15(2.3)
7  Cooked rice + Soup + Two dishes of kimchi 8(1.8) Cooked rice + Stew + Kimchi 15(2.3)
8  Cooked rice + Stew 7(1.6) Cooked rice + Grilled food + Kimchi 10(1.5)
9  Bread + Milk 7(1.6) Noodle 9(1.4)
10 Cooked rice + Soup + Grilled food + Two dishes of kimchi 6(1.4) Cooked rice + Soup 9(1.4)
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